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Scott  Momaday  Visits  BYU 


Indian  Week 
Feb.  24— 28th 


Bro.  Fox 

Working  with  leadership  and  Development 


Arlene  Nofchissey 


Williams  in  Concert 


Who  are  the  Lumbees? 


Allen  Wins 
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The  BYU  Lamanite  Choir 


Lamanite  Generation  prepares 
for  upcoming  Canadian  tour 


New  Lamanite 
Choir  formed 


With  the  beginning  of  the  fall  by 
semester  the  Indian  Education  chc 
Department  with  the  direction  of  trit 
John  C.  Rainer  has  creatf 
unique  group  which  is 
Lamanite  Choir. 

The  Lamanite  Choir  has 
making  a  few  appearances 


and  then 


g  traditional 


The  choir  is  run  by  the  students 
themselves.  The  president  of  the 
choir  is  Tracy  Packineau.  Kelly 
Harris  serves  as  vice-president,  and 
Theresa  Bekis  is  secretary. 


ir  hopes  to  learn  other 
las  learned  a  few  tribal-traditional  songs  so  they  are 
■e  the  Creek  Stomp  able  to  have  a  better 
ter  from  the  Plains  understanding  of  tradition.  The 
s  already  performed  on 


s  taught 


le  Provo 


We  sing 


:o  my  Great  Spirit 
to  myself 
my  Mother  Earth 


the  Universe 
the  Mother  Earth 
and  to  my  Great  Spirii 
in  my  music 


what  makes  me,  is  that  I  am  Indi 
Tracy  R.  Packineau  Ji 


Who  are  the  Lumbees?  .  .  . 


Brigham  Young  University’s 
talented  performing  group,  the 

final  week  of  preparing  for  their 
mid-semester  tour.  This  tour  will 
take  them  to  Canada  for  ten  days 
of  touring  and  performing  before 

anxiously  awaiting  to  see  their 
variety  show.  The  show  consists 
of  Indian,  Mexican  and  Polynesian 
performers. 

On  February  7th,  the  group  of 
forty  performers  and  technicians 
made  their  first  scheduled 
performance  at  Smithfield  High  in 
Utah.  Next,  they  will  travel  to 
Oregon  and  Washington.  The 


highlight  of  their  tour  will  be  in 
Canada  where  they’ll  be 
performing  on  several  Reserves. 
Besides  performing,  the  group  will 
have  the  opportunity  to  see  some 
of  the  sites  and  visit  with  the 
people  as  they  spend  the  nights  in 
their  homes. 

This  tour  will  be  much  like 

group  has  done.  They  will 
perform  each  night  in  scheduled 
areas  and  will  participate  in 
special  firesides  on  Sundays. 

Upon  interviewing  some  of  the 
people  in  the  group,  their  ideals 
and  comments  coincided  with 
their  feelings  towards  the 


upcoming  tour.  These  feelings 
were  expressed  in  the  following 
ways,  “excited,”  “spiritual 
influence  as  well  as  academic,” 
“good  feeling  comes  from  serving 
others,”  “highlight  of  the  tour  is 
spiritual  growth,”  and  “even 
though  Lamanite  Generation  has 
done  great  things  in  the  past, 

The  Lamanite  Generation  is  one 
of  BYU’s  popular  performing 
groups  and  they  owe  much  of 
their  success  to  the  lady  who’s 

their  director,  Janie  Thompson. 


Cent,  from  Pg.  3 

farms,  who  send  their  sons  and 
daughters  to  colleges  to  better 
themselves,  and  who  worship  their 
God  through  the  dictates  of  their 
own  conscience.  You  would  see 
Indian  doctors,  lawyers,  college 
professors,  pharmacists  and  many 
school  teachers.  You  would  see  an 
Indian  community  with  its  own 
Indian  back,  its  University.  But 

their  Indian  children  who  are 


going  to  be  the  leaders  of 

Maybe  the  Lumbee  Indians  are 
unknown  to  you.  But  if  they  keep 

now,  they ’if  be  leaders  in  the 
world  tomorrow. 

Lumbees  presently  attending 
BYU  are:  Edward  Clark, 
Pembroke;  Grant  Dial,  Red 
Springs;  Lora  Locklear, 
Pembroke;  Ted  Knight, 
Lumberton;  and  Cynthia  Stewart, 
Pembroke. 


students  from  Wolfpoint, 
Montana. 

First  on  the  agenda  after  an 
opening  prayer  was  the  dinner. 
The  dinner  was  potluck  brought 
by  the  wives,  and  their  hubbies 
brought  the  kids  and  their 
appetites.  The  menu  included 
anything  from  potatoe  casseroles 
to  the  Mexican  tamale  pie. 

After  the  men  had  their  seconds 
all  the  kiddies  were  gathered  by 
the  volunteer  baby  sitting  service 
provided  by  several  single 
students,  including  President 


Henry  Headdress,  his  side  kick 
Lafe  Damon,  and  a  Miss  Azure, 
anyway  they  baby  sat  in  the  Tribe 
of  Many  Feathers  Brimhall 
Lounge,  while  the  couples  played 
games  to  work  off  their  big  fiiling 
dinner.  After  several  men  were 
measured  for  their  coffins,  (a 
game)  and  several  ended  at  9:30 

with  their  mommies  and  daddies. 
The  place  was  cleaned  up  by  a 
faithful  couple  as  the  overhead 
lights  were  engulfed  by  the 
darkened  west. 


Married 

people 

have 

fun, 

too! 


An  unsuspecting  victim  gets  measured  for  a  “coffin”. 
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Ain’t  No  Rose 


Oh,  about  the  nice 
mysteriousness 

We  “shall  blossom  as  a 

Let  Jacob  flourish  in  the 
wilderness; 

We  have  been  there  too 
long,  sir: 

And  do  not  suppose  also, 

That  little  Johnny  will 
turn  green 

While  his  head  turns  all 
red.  No! 


He  can  be  a  great  man, 

If  guided  and  directed  so. 
Perhaps,  a  loving  hand 
Will  make  that  Lamanite 

But  do  not  suppose 
That  he  is  always  grim. 
Little  Johnny  ain’t  no 

So  don’t  smell  him;  teach 


Our  singers 
and  dancers 


It  is  the  drum  that  the  Indian 
is  thankful  for- 

It  is  our  heartbeat. 

Those  who  sing  and  dance 
express  our  happiness 
with  life- 

It  is  the  beat  of  our  heart. 

They  express  our  gratitude  and 
respect  for  mother  earth. 

So  you,  singers  who  have  kept 
the  songs.  You  dancers,  who 
know  the  spirit  of  the  drum, 

Always  keep  us  walking  to  the 
beat  of  the  drum. 


By  Vickie  Manning 


I  Indian  IHtchen  I 

Pawnee  Foots 


2  tsp.  baking  powder 
1  Vi  c.  hot  water 

2  lbs.  hamburger,  cooked, 
seasoned  with  salt  and  pepper. 
Mix  flour,  baking  powder  and  salt; 
add  water  and  make  dough.  Roll 


out  on  floured  board,  cut  with  a 
knife  into  different  shapes,  put 
cooked  meat  on  half  the  dough, 
fold  over— pinching  the  edges 
firmly.  Fry  in  deep  fat  until 
brown.  Put  in  a  paper  lined  pan, 
cover  until  ready  to  serve.  Serve 


Indian  Pudding 


xh  c  yellow  corn  meal 
l/i  c  molasses 

1  tsp.  pumpkin  pie  spice 


Combine  two  cups  of  the  milk 
with  the  corn  meal  and  the 
remaining  ingredients  in  a  large 


heavy  saucepan.  Heat  slowly  to 
boiling,  then  simmer,  stirring 
often,  five  minutes  or  until 
creamy  thick.  Pour  into  a 
buttered  eight  cup  baking  dish; 
stir  in  two  more  cups  milk.  Bake 
slowly  in  a  350  degree  oven  for 
one  hour.  Stir  in  remaining  one 
cup  milk.  Bake  two  hours  longer, 
or  until  pudding  sets.  Serve  warm 
with  cream  or  ice  cream. 


Indian  recipes  wanted 
for  Bicentennial  cookbook 


The  American  Revolution 
Bicentennial  Cookbook  invites 
our  readers  to  submit  one  or 
more  signed  recipes  to  be 
considered  for  publication  in 
“The  American  Revolution 
Bicentennial  Cookbook.” 

devoted  to  “American  Indian 
Foods,”  and  they  would 
appreciate  any  help  you  are  able 
to  give  them  in  encouraging  the 
submission  of  recipes  of  Indians’ 
early  methods  of  food  preparation 
and  the  submission  of  signed 
recipes  of  foods  of  today  from 
tribal  members. 

They  are  anxious  to  have  this 
section  included  in  the  book  and 
have  the  Indians’  names  and  their 
tribes  a  part  of  this  bicentennial 
project. 

Plans  for  the  book  include 
official  licensing  by  the  American 
Revolution  Bicentennial 
Administration  and  publication 
by  a  major  New  York  publisher. 


The  500-page  (or  more) 
hard-cover  book,  is  to  be  fully 
illustrated  with  color  photographs 
and  original  artist’s  illustrations. 

Format  of  the  book  includes 
units  of  the  general  food 
categories— for  the  convenience  of 
the  users.  The  main  theme  of  the 
book  will  emphasize  “Foods  of 
‘76.”  Each  contributor’s  name, 
city,  and  state  will  be  listed  by 
his/her  recipe.  If  he/she  is  a 
member  of  a  tribe,  we  would  like 
to  include  it.  Acknowledgments 
by  state,  islands,  and  countries 

contributors. 

Each  recipe  should  be  typed 
and  double  space  with  ingredients 
listed  before  instructions.  Title  of 
the  recipe  and  category,  as  well  as 
contributor’s  name,  address,  and 
telephone  number  should  be 

Recipes  and  whatever  pertinent 
material  should  be  submitted  as 
soon  as  possible. 


As  the  day  dawns, 


As  the  day  begins  to  dawn, 

I  wake  and  see  what  day  it  is. 

I  visualize  the  day,  and  yawn. 

The  spirit  is  willing,  but  the 
flesh  is  weak! 

Is  it  too  early  to  get  up? 

Maybe  the  flesh  is  willing, 
the  spirit  weak. 

As  the  day  begins  to  return 

There  is  a  newness  in  the  air, 

And  my  soul  begins  to  yearn. 

I  start  to  prepare  early  this 

There  are  hopes  and  great 
anxieties. 

Today  what  will  I  be  asked  to 

As  I  go  forth  to  meet  this 
re-awakening; 

I  see  the  darkness  begins  to 


I’m  beginning  to  see  what  is 
happening. 

Everything  else  is  also 
coming  alive. 

I  was  asleep,  now  I  wake 
and  realize 


The  interim  until  the  day 
comes  to  shine 

I’m  asking  why,  who,  when,  if, 
where,  how,  etc? 

Yet,  the  answers  I  will  have 
to  find. 


I’m  just  beginning  to 
remember 

That  this  day  has  a  purpose 

I  have  been  in  a  state  of 
slumber.  .  .  . 
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